Dietary carbohydrate digestion and fermentation:Relevance for prevention of type 2 diabetes by Wang, Hongwei
  
 University of Groningen
Dietary carbohydrate digestion and fermentation
Wang, Hongwei
IMPORTANT NOTE: You are advised to consult the publisher's version (publisher's PDF) if you wish to cite from
it. Please check the document version below.
Document Version
Publisher's PDF, also known as Version of record
Publication date:
2010
Link to publication in University of Groningen/UMCG research database
Citation for published version (APA):
Wang, H. (2010). Dietary carbohydrate digestion and fermentation: Relevance for prevention of type 2
diabetes. Groningen: s.n.
Copyright
Other than for strictly personal use, it is not permitted to download or to forward/distribute the text or part of it without the consent of the
author(s) and/or copyright holder(s), unless the work is under an open content license (like Creative Commons).
Take-down policy
If you believe that this document breaches copyright please contact us providing details, and we will remove access to the work immediately
and investigate your claim.
Downloaded from the University of Groningen/UMCG research database (Pure): http://www.rug.nl/research/portal. For technical reasons the
number of authors shown on this cover page is limited to 10 maximum.
Download date: 12-11-2019
RIJKSUNIVERSITEIT GRONINGEN   
 
 
Dietary carbohydrate digestion and fermentation: 





























Design and layout: Hongwei Wang 
Pringting: WÖHRMANN PRINT SERVICE, Zutphen, the Netherlands 
Cover art: “scientific mechanism and the theme of abstract artwork”,  
by Zosia and Hongwei 
 
ISBN: 978-90-367-4500-0 
©2010 Copyright    Hongwei Wang 
 
All rights reserved. No part of this publication may 
be reproduced, stored in a retrieval system, or 
transmitted, in any form or by any means without 





Dietary carbohydrate digestion and fermentation: 








ter verkrijging van het doctoraat in de 
Medische Wetenschappen 
aan de Rijksuniversiteit Groningen 
op gezag van de 
Rector Magnificus, dr. F. Zwarts, 
in het openbaar te verdedigen op 
maandag 13 september 2010 









geboren op 10 december 1975 
te Jiangchuan, Yunnan, China 
 
 




Beoordelingscommissie:  Prof. dr. K. Verbeke 
Prof. dr. T. Preston 






































































AIM OF THIS THESIS .................................................................................... 6 
SCOPE OF THIS THESIS................................................................................ 7 
RESULTS AND DISCUSSION ....................................................................... 9 
REFERENCES................................................................................................ 19 
APPENDIX 1   
Colonic fermentation of non-digestible carbohydrates of a previous evening 
meal increases tissue glucose uptake and moderates glucose-associated 
inflammation ................................................................................................... 30 
APPENDIX 2   
Manipulation of colonic short-chain fatty acid production: relevance for the 
prevention of insulin resistance....................................................................... 64 
APPENDIX 3    
A curve fitting approach to estimate the extent of fermentation of indigestible 
carbohydrates .................................................................................................. 96 
APPENDIX 4   
Type of non-digestible carbohydrate affects plasma and urine short chain fatty 
acid profiles in healthy volunteers ................................................................ 114 
SAMENVATTING....................................................................................... 141 
ACKNOWLEDGEMENTS.......................................................................... 144 
CURRICULUM VITAE............................................................................... 147 
LIST OF PUBLICATIONS .......................................................................... 148 
ABBREVIATIONS ...................................................................................... 150 
